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Today's cooks know that onions are indispensable in any 
kitchen. Yellow cooking onions and green bunching onions are 
the most common varieties, but Ontario’s onion any. also 
includes Spanish, red and silverskin onions. 


: ‘Availability | 
Cooking onions are available practically year round, thanks 
to drying and controlled storage. Green bunching onions may 
be found from early June to mid-November, while Spanish 
and red onions are available from early September to late 
December. The silverskin or “pearl” onions are used mostly 
for commercial processing. 


7 Selection & Storage f 


For storage type varieties (cooking, Spanish and red), 
choose dry, hard onions that have papery outer skins, round 
or oval shapes and slim necks. At home, keep these onions 
in their original mesh bags to permit air circulation and store 
in a cool, dry, dark place for up to a month. 

For green bunching onions, choose smooth, firm bulbs 
with bright green tops. At home, trim the tops and tails, then 
refrigerate in a plastic bag for up to a week. 


Avoid tears from irritating vapours by peeling onions in 
one of the following ways: 
© Peel raw onions under cold running water. 
© Parboil the onions for 1 to 2 minutes, then drain and pull 
off skins. ; 
© Boil or steam onions with the skin on, then when cooked, 
snip the ends and pull the skin away. 


For an easy way to finely chop storage onions, halve a 
peeled onion through the root end. Place one half, cut side 
down, on a chopping board, and make lengthwise cuts to, but 
not through, the root end. Repeat cutting procedure horizon- 
tally. Slice the onion half across the cuts. 


Onions can be cooked every way imaginable, but the 
longer cooking methods like baking, braising or boiling en- 
hance the sweet taste. Cooking times for onions vary depend- 
ing on the size of onions and the cooking method used. A 
good indicator for doneness is when the onions become limp 
and transparent and may begin to brown. Also, when cooked 
through to the center, onions should pierce easily. 


___{SAVOURY STOPPED} —____ 
-O-N-I-O-N-S; 


(Featured on Cover) 
8 large Ontario Cooking Onions re 8 
‘tsp _ salt 1mL 
1 can (14 02/398 mL) tomatoes 1 
‘lb _—s ground beef _ 250g 
1 clove garlic, finely chopped 1 
1 tsp dried parsley 5 mL 
‘p tsp dried basil leaves 2mL 
Y% tsp dried oregano leaves 1mL 
% tsp salt 1mL 
1% tsp pepper 0.5 mL 
2tbsp _ grated cheddar cheese 25 mL 


Slice top off onions and peel. In large saucepan, sprin- 
kle onions with 's tsp (1 mL) salt, cover with boiling water 
and simmer, covered, 10 minutes. Drain and cool. 

Carefully cut centres from onions, leaving shells '/2 
inch (1 cm) thick. Chop onion centres by hand or ina food 
processor. 

Drain canned tomatoes, reserving juice. In large skil- 


{SPANISH }}—_________— 
2@-N-1+O-N- 


Lee Ontario Spanish Onions, | Rice ae 
; ____ peeled and sliced : 
3,cup  _—s mayonnaise 200 mL 
1 tbsp cider vinegar 15 mL 
1tbsp —r water 15 mL 
%cup  _—ssugarr 50 mL 
1% tsp salt 2mL 
‘2tsp _—ccelery seed 2mL 
4 tsp dried dill weed ate bay 
Yetsp _—spepper 0.5 mL 
Ys Cup chopped parsley 50 mL 


Place onions in shallow dish. In small bowl, whisk 


together remaining ingredients except parsley. Pour 
over onions and stir to coat thoroughly with dressing. 
Cover and refrigerate overnight. Stir frequently. 

At serving time, garnish with chopped parsley. Makes 
4 cups (1 L) salad. 


let, brown beef. Drain offfat. Add chopped onion, drained TOME 
tomatoes, garlic, parsley, basil, oregano, salt and pepper. : r@) * N Ss I = Oo . N : 
Cook 10 minutes over medium heat. RELISH 
Stuff filling into onion shells. Place in flat casserole or eer 
baking dish. Pour reserved tomato juice around stuffed 2tbsp _ butter 25 mL 
onions. Top onions with grated cheese. Bake at 350°F 2tbsp _ vegetable oil 25 mL 
(180°C) 15 to 20 minutes until onions are tender. Makes 6 medium Ontario Cooking Onions, 6 
4, 2-onion servings. peeled and sliced 
Yq tsp salt 1mL 
% ts r 0.5 mL 
1 - ik Gates sauce (71 02/213 mL) 1 
-O-N-I-O-N- 2 tbsp corn syrup 25 mL 
DIP 1 tbsp soya sauce 15 mL 
: % tsp Worcestershire sauce 2mL 
6 Ontario Green Onions, chopped 6 Yq tsp dry mustard 1mL 
1 pkg (250 g) cream cheese, softened 1 4 tsp ground ginger 1 mL 
Zthsp _ sour cream 25 mi. In skillet, heat butter and oil. Add onions, salt and 
a clove garlic, finely chopped 1 pepper and sauté over medium heat for 10 minutes. 
Ya tsp dried tarragon leaves zm In small bowl, whisk together remaining ingredients 
dash Tabasco sauce dash 


Mix all ingredients with mixer, blender or food pro- 
cessor, until smooth. Serve with assorted fresh vege- 
tables or crackers. Makes 1 cup (250 mL). 


and stir into onions. Reduce heat to low and continue 
cooking 15 minutes until sauce is thick and onions are 
glazed. Serve hot or at room temperature with roasted 
meats, poultry or patés. Makes 4, 1/2 cup (125 mL) servings. 


SOUP, 
_% Cup butter, melted  50mL 
6 medium Ontario Cooking Onions hope 
peeled and sliced fyaettos 2. 
_“% tsp salt oh a em L, 
2 cups chicken stock 500 mL 
1 medium potato, peeled and cubed 1 
1 bay leaf : 1 
_Y% tsp dried thyme leaves 0.5 mL 
Ye tsp white pepper 0.5 mL 
1cup milk 250 mL 


In a large saucepan with melted butter, stir in onions. 
Sprinkle with salt. Cook over low heat, covered, for 15 
minutes, stirring frequently. Stir in chicken stock, potato, 
bay leaf, thyme and pepper. Bring to boil and simmer, 
covered, 10 to 15 minutes, until potato is cooked. Discard 
bay leaf. Purée in batches in blender or food processor. 
Return soup to saucepan and stir in milk. Heat and serve. 
Makes 5 cups (1.25 L) soup. 


-O-N-1I-O-N- 


12 cups all-purpose flour 375 mL 
1%2cups _ whole wheat flour 375 mL 
Y2 cup sugar 125 mL 
1tsp baking soda 5 mL 
1tsp dried dill weed 5 mL 
2 tsp salt 2mL 
3 medium Ontario Cooking Onions, 3 
ae chopped 
1 egg 1 
Yq Cup melted butter 50 mL 
1% cups buttermilk 375 mL 


Combine first seven ingredients in large bowl. 

In second bowl, whisk together egg, melted butter 
and buttermilk. Pour liquid ingredients over dry ingre- 
dients and stir until moistened. Spoon batter into a 
greased 9 x 5 inch (2 L) loaf pan and bake at 350°F 
(180°C) 1 hour. 


-O- N-I-O-N- 


4 bacon slices, cut in pieces 4 
(%2 inch/1 cm) 
4 chicken pieces, 2 legs and 2 breasts 4 
1p tsp salt 2mL 
% tsp pepper 0.5 mL 
4 medium (or 8 small) 4 
Ontario Cooking Onions 
1 tsp sugar 5 mL 
1 tbsp butter 15 mL 
1 tbsp vegetable oil 15 mL 
1 cup sliced mushrooms (10 medium) 250 mL 
2 cloves garlic, finely chopped 2 
1'2 cups chicken stock 375 mL 
1/, Cup dry Ontario white wine 50 mL 
1 tsp dried rosemary 2mL 
Yq Cup whipping cream 50 mL 


Cook bacon for 5 minutes over medium heatin large 
skillet or Dutch oven. Remove from skillet and drain on 
paper towel. Remove all but 2 tbsp (25 mL) fat from 
skillet. Sprinkle chicken with salt and pepper and place 
in skillet. Cook over medium high heat 5 to 10 minutes 
per side, until well browned. Remove chicken pieces 
from skillet. Slice tops off onions and peel. Put onions 
in skillet, sprinkle with sugar and cook over medium 
heat until lightly browned, shaking skillet frequently. 
~ Push onions to side of skillet. Add butter and oil and 
sauté mushrooms and garlic 5 minutes. Put chicken 
pieces and bacon back into skillet. Add chicken stock, 
wine and rosemary. Cover and simmer 30 minutes. 
With slotted spoon, remove chicken, onions, mush- 
rooms and bacon to serving platter and keep warm. 
Simmer remaining sauce 5 minutes to reduce slightly. 
Stir in whipping cream and simmer 5 minutes longer. 
Spoon sauce over chicken and onions. Makes 4 servings. 


-O-N-1-O-N- 


4 Cup butter, melted rr 50 mL (Featured on Cover) 
6 medium Ontario Cooking Onions, 6  2tbsp _ butter 25 mL 
thickly sliced (+ inch/1 cm) Pe. 2tbsp _ vegetable oil 25 mL 
“cup _ Ontario sherry 50 mi ee medium Ontario Cooking Onions, 4 

12 tsp salt 2mL — ___ peeled and sliced 
1% tsp dried chervil ___ 2m 1 clove garlic, chopped 1 
Ye tsp pepper 0.5 mL 2cups _ thinly sliced cabbage 500 mL 
1, Cup whipping cream 50 mL _ 1cup sour cream 250 mL 
In large skillet, carefully place intact onion slices in itbsp _ cider vinegar 15 mL 
butter. Turn each slice once to coat with butter. Cover _1tsp sugar 5 mL 
pan and cook over low heat 15 minutes; shake gently —-_‘# tsp dry mustard 2 mL 
occasionally. | _Yetsp dried marjoram leaves 1mL 
Uncover pan, increase heat slightly and stir in sherry. Ya tsp salt 1mL 
Cook 5 minutes, spooning sherry over onion slices fre-  _‘tsp__—ppepper 0.5 mL 
quently. Onions should now be soft and almost cooked. | _2tbsp bread crumbs eee 
Sprinkle salt, chervil and pepper over onion slices. | 1 tsp melted butter 5 mL 
| 


Pour in whipping cream. Stir sauce gently, being careful 
not to break onion slices. Simmer 5 minutes. Lift slices 
onto serving platter and spoon sauce over top. Makes 6 
servings. 


1 GLAZED 
-O-N-I-O-N-S- 
Yq cup butter, melted 50 mL 
8 medium Ontario Cooking Onions = 8 
2 Cup chicken stock 4 125 mL 
1 tsp sugar - 5mL 
¥ tsp Salt 2mL 
12 tsp dried thyme leaves -2mL 
2 tsp dried parsley flakes 10 mL 


In large skillet, melt butter and add onions. Cook over 
low heat, turning occasionally, for 10 minutes or until 
onions are golden. Stir in chicken stock, sugar, salt and 
thyme. Cover skillet and continue cooking 20 minutes 
or until tender. Baste onions frequently. Cooking time will 
depend on size of onions. Remove lid, add parsley and 
continue cooking onions until glazed (about 5 minutes 
longer). Makes 4 servings. 


In large oven-proof skillet, heat butter and oil. Add 
onions and garlic and cook over medium-low heat for 
10 minutes. Stir in cabbage and continue to cook for 2 
minutes. Remove from heat. 

In small bowl, whisk together sour cream, vinegar, 
sugar, mustard, marjoram, salt and pepper. Stir into 
onion-cabbage mixture and return to heat for 1 minute. 
Toss bread crumbs with melted butter and sprinkle on 
top of onion-cabbage mixture. Broil for 2 minutes or until 
bread crumbs are golden-brown. Serve immediately. 
Makes 4 servings. 


ay 
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Ontario, there’s no taste like home. 
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